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polyphénols WGPE importants sont la quercétine (1,54 mg / g) et trans-resvératrol (322 mg / g). Trente rats mâles Wistar 6 
semaines ont été nourris com: régime de contrôle (C), alimentation riche en graisses et le fructose (20% chaque w / w) 
(HFFD) HFFD complété WGPE (300 mg / kg de poids corporel / jour respectivement), et aussi HFFD WGP à une dose de 1 g / 
kg pc / j. HFFD augmentation du gain de poids, la pression artérielle systolique, les triglycérides, et a conduit à une 
diminution du HDL-cholestérol, une situation qui a été améliorée / empêché par de fortes doses de WGPE et WGP. HFFD 
également augmenté zone et les paramètres de l'inflammation du tissu adipeux, qui a été partiellement annulée par des 
doses élevées de WGPE et WGP adipocytes. Consommation d'aliments riches en polyphénols peuvent être utiles dans la 
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The faecal metabolome compiles information about metabolites formed at the intestinal level and, therefore, about the 
metabolic functionality of the gut microbiome. Changes in the human faecal metabolome would reflect changes in the 
composition and activity of the gut microorganisms. Dietary polyphenols, including red wine phenolic compounds, are 
extensity metabolized during their passage through the gastrointestinal tract, and their biological effects at the gut level 
(i.e., anti-inflammatory activity, microbiota modulation, interaction with cells, among others) seem to be due more to their 
microbial-derived metabolites rather than to the original forms found in wine.   
The objective of this work is to study the human faecal metabolome derived from moderate consumption of red wine. 
Forty-one healthy subjects participated in a randomized, crossover, controlled intervention study involving two consecutive 
periods: a) an initial washout period of 2 weeks during which the volunteers did not consume any wine or any other 
alcoholic beverage and followed a low-polyphenols-diet, and b) a period of 4 weeks during which the case volunteers 
consumed 250 mL of red wine. Faecal samples were collected before and after the 4-week intervention period and the 
metabolomic impact of polyphenol-rich red wine was studied using a metabolomic approach.  A liquid 
chromatography/time-of-flight mass spectrometry (LC-TOF MS) protocol has been applied for global metabolite profiling 
and to obtain relevant faecal markers of consumption of red wine. After statistical analysis, MS response was found 
significantly different before and after the wine intake period for 37 metabolites, being 20 out of them tentatively or 
completely identified. Metabolites whose content changed after moderate wine consumption corresponded to: I) 
compounds present in wine (exogenous metabolites), II) compounds directly derived from the catabolism of wine 
polyphenols, and III) endogenous metabolites and/or others derived from other nutrient pathways. After wine 
consumption, faecal metabolome was fortified in flavan-3-ols metabolites such as phenolic acids, and in derivatives of 
phenyl-γ-valerolactone and 4-hydroxy-5-hydroxyphenyl valeric acid. Also, of relevance was the down regulation of xanthine 
and bilirubin-derived metabolites such urobilinogen and stercobilin after moderate wine consumption.  
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El metaboloma fecal contiene información sobre los metabolitos formados a nivel intestinal y, por tanto, sobre la 
funcionalidad metabólica de la microbiota intestinal. Cambios en el perfil metabolómico de las heces reflejan, entre otros, 
cambios en la composición y la actividad de los microorganismos intestinales. Los polifenoles ingeridos en la dieta, incluidos 
los compuestos fenólicos presentes en el vino tinto, son ampliamente metabolizados en el tracto gastrointestinal, y sus 
efectos biológicos a nivel intestinal (actividad antiinflamatoria, modulación de la microbiota, interacción celular, etc.) 
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parecen deberse más a los metabolitos fenólicos generados por acción de la microbiota del colon que a las formas 
moleculares presentes inicialmente en el vino. 
El objetivo de este trabajo es estudiar el metaboloma fecal tras el consumo moderado de vino tinto. Han participado 41 
voluntarios sanos en un estudio de intervención aleatorio, cruzado y controlado que consistió en 2 periodos consecutivos: 
a) un periodo inicial de lavado de 2 semanas en el que los voluntarios no consumieron vino ni otra bebida alcohólica y se 
restringió el consumo de alimentos ricos en polifenoles, y b) un período de intervención de 4 semanas en el que los 
voluntarios tomaron 250 mL/día de vino tinto. Se tomaron muestras fecales de los voluntarios antes y después de las 4 
semanas de intervención y se estudió el impacto del vino tinto rico en polifenoles en el perfil metabolómico fecal. Se ha 
aplicado cromatografía líquida y espectrometría de masas con analizador de tiempo de vuelo (LC-TOF MS) para establecer 
el perfil metabólico global y obtener marcadores fecales del consumo de vino. Tras realizar el análisis estadístico de los 
perfiles metabolómicos, se identificaron 37 metabolitos relacionados con el consumo moderado de vino tinto, de los cuales 
20 se han identificado tentativa y/o completamente. Los metabolitos identificados se clasificaron en tres grupos: I) 
compuestos presentes en vino (metabolitos exógenos), II) compuestos derivados del catabolismo de los polifenoles del 
vino, y III) metabolitos endógenos y/o compuestos derivados de otros nutrientes. Tras el consumo de vino, aumentó el 
contenido fecal de metabolitos derivados de la acción de la microbiota intestinal sobre flavan-3-oles del vino, tales como 
ácidos fenólicos, derivados de fenil-γ-valerolactona y ácido 4-hidroxi-5-hidroxifenil valérico. También es de destacar la 
disminución del contenido fecal de xantina y metabolitos derivados de la bilirrubina (urobilinógeno y estercobilina) tras el 
consumo de vino. 
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Resveratrol is a natural stilbene, known as "the drug of red wine." Is a chemically simple compound discovered by Takaoka, 
M. (1939). Resveratrol is found in the vitis vinifera and more than 70 species of plants, with very few of them being edible. 
Red wine is the food that contains more quantity of resveratrol. This was found in 1992. From that year on, Resveratrol has 
received much attention in the public and the scientific community, because they linked it, to be largely responsible for the 
positive health effects it has under moderate and regular consumption of red wine - knowing this epidemiologic finding 
with the name "French Paradox". Among the beneficial effects of Resveratrol stands that it reduces illness; cardiovascular, 
oncological, neurodegenerative, metabolic syndrome, bone marrow, overweight and obesity and oxidative stress. In recent 
years, numerous research papers, studied wine components that can affect the health of consumers, in order to reduce or 
avoid their presence in wines. Among the compounds that can damage the health quality of the wines, the metabisulfite 
(MBS) - sulfur dioxide (SO2), which is added from the must and during different steps of the winemaking process is one of 
the most important. Sulfites can induce significant adverse effects after ingestion. Moreover, it has been shown that a 
considerable percentage of consumers have high sensitivity to sulfites. This risk is higher for asthmatics. It is estimated that 
almost 1% of the general population, 5% of asthmatics are sulfite-sensitive. 
 Although sulfites do not cause an allergic reaction per se, sulfite-sensitive individuals may experience some similar 
answers. Symptoms can appear quickly and may include redness, rash, itching of eyes, face, lips, headache, or glottis 
edema, difficulty speaking, swallowing or breathing, anxiety, distress, fainting, weakness, cramps, diarrhea, vomiting , 
among others. For this reason, numerous physical and chemical resources have been tested for an alternative to the use of 
